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ABSTRACTED-PUB-NO: JP 2003164261 A 
BASIC -ABSTRACT: 



NOVELTY - A method for manufacturing extract and/or squeezed liquid, involves 
grinding raw material, homogenizing, dispersing in medium at less than 
60degreesC, extracting, emulsifying and removing dregs and/or squeezed dregs. 

DESCRIPTION - An INDEPENDENT CLAIM is also included for high efficiency extract 
and/or squeezed liquid, which are obtained by preventing deterioration of 
flavor, quality and color tone of the extract. 

USE - As food/beverage. 

ADVANTAGE - The method efficiently provides extract and/or squeezed liquid in a 
short period of time. 



ABSTRACTED-PUB-NO: JP 2003164261 A 
EQUIVALENT-ABSTRACTS : 



BIOLOGY 



Preferred Materials: The raw materials are selected from coffee, green tea, 
black tea, oolong tea, herb tea, wild grass tea, Chinese medicine tea, cocoa, 
vanilla, fruits or vegetables. The dispersion medium has low temperature of less 
than 50degreesC preferably -5-50degreesC. The dispersion medium is water, cow's 
milk dairy products, liquid of saccharides, sugar alcohol, mineral, vitamin, 
stabilizer, emulsifier and bacteriostatic. The mixture is homogenized using 
homogenous machine equipped with pump, which pours dispersion liquid at high 
voltage and high speed continuously in the homogenous valve. The valve has 
narrow gap. 

A roasted coffee bean (in weight parts) (1) was ground and mixed with desalted 
water (20) at 20degreesC. The above mixture was homogenized at 150 kg/cm2 and 
centrifuged for 10 minutes to obtain extract. The obtained extract was found to 
have favorable flavor and color tone. 
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